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AMENDMENTS TO THE CLAIMS : 

Please amend claims 15, 1 8 and 28 as set forth below. This listing of claims will replace 
all prior versions, and listings, of claims in the application: 

Claims 1-14 (canceled). 

Claim 15. (currently amended) A method for forming a plastic container for packaging a 
hot-filled food product, comprising: 

selecting at least one polymer for a plastic container; and 
forming the container from the heated polymer: 
wherein the plastic container comprises: 
a mouth; 

a bottom surface; and 

a container wall between the mouth and the bottom surface, 

wherein prior to hot filling of tbo contain e r with a food product, tho bottom surfac e is 
outwardly flexod; wherein further on e of th e outwardly flexod bottom surfac e or th e 
contain e r wall is configured to flox inward into th e cavity of th e container with food product 
the bottom surface of the container is formed to consist of a curved surface contiguous to a 
concentric sleeve, wherein the_curyed surface is convex to the cavity o f the contain er and the 
concentric sleeve is proximate to both the curved surface and the container wall, wherein 
further the concentric sleeve is substantially planar between the curved surface and the 
container wall. 

wherein farther the convex curved surface is for med such that it flexes inward toward the 
cavity of the container upon filling and sealing the container with hot-filled food product at 
temperatures of about 160°F to about 200 q F and the subsequent formation of a pressure 
differential between the interior of the sealed container and atmospheric pressure of about 2.5 
psi to about 1 0 psi, and maintains that configuration following cooling of the hot food 
product and 
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wherein further the container wall is formed such that it withstands buckling upon filling 
and sealing the container with hot-filled food product at temperatures of about 160°F to about 
200°F and the subsequent formation of a pressure differential between the interior of the 
sealed container and a tmospheric pressure of about 2.5 psi to about 10 vsl and maintains that 
configuration following cooling of the hot food product 

whoroin furthor inward flexing of th e bottom surfac e or th e contain e r walt - r e due e s - a 
pressure difforonfeJ^xytween th e insid e of th e contain e r and atmospheric pressure when 
oithor tho container io hot filled with food product or wh e n th e container its transported from 
a looalo of lower atmosph e ric pr e ssur e to higher atmospheric pressure; and 

wh e r e in furth e r th e non fl e xing surface maintains the some form from prior to hot filling 
or transport, wherein furth e r tho flooring surface maintains its inwardly fl e xed configreaaoa 
following cooling of the hot fille d contain er 

Claim 16. (canceled). 

Claim 17. (original). The method of claim 15, wherein forming the container comprises 
extrusion, vacuum forming, injection molding, blister packaging, melt phase forming or blow 
molding. 

Claim 18. (currently amended). A method of manufacturing a plastic container with a 
selectively deformable surface, comprising: 

selecting at least one polymer; 

heating the at least one polymer to its VICAT temperature; and 
thennoforming a container from the heated polymer; 
wherein the plastic container comprises: 
a mouth; 

a bottom surface; and 

a container wall between the mouth and the bottom surface, 
wherein prior to hot filling of th e- contniner with a food product, th e bottoj - a - surfacc is 
outwardly-fl eg c - cd f- whcroin further one of tho outwardly flexed bottom surfac e of 4he 
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container 'roll in eeafigreed f b fle* mwasd rate th» rnvhv nf the conte ifi or with food product 
the bottom surface of the container is formed during therm oformine to consist of a curved 
■airfare contiguous to a concentric sleeve, wherei n the curved surface is convex to the cavity 
rt f tiV rnntainer and the concentric sleeve is prox imate to both the curved surface and the 
ftftnrainer wall, wherein further the concentric s leeve is substantially planar between the 
curved surface and the container wall. 

wherein further the convex curved surface is formed dur ing thermoforming such thatjt 
flaxes inwaTd toward the cavity of the container u pon filling and sealing the container with 
hot-filled food product at temperatures of about 160°F to about 200°F and the subsequent 
fixation of a pressure differential between the int erior of the sealed container and 
atmos pheric pressure of about 2.5 psi to about 10 osi. and maintains that cor^gurati,pn 
following cooling of the hot fo od product, and 

wherein further the container wall is formed d u ring thermoforming such that it withstands 
buckling upon filling and se a ling the container with hot-filled food product at temperatures 
of about 1 60°F to about 200°F and the s u bsequent formation of a pressure differential 
between the interior of the sealed container and a tmospheric pressure of about 2.5 psi TO 
ahmit 1 0 mi. and maintains that configuration fo llowing cooling of the hot food product. 

wherein further tho inward flooring of the bottom surfaco or th e container waH 

iQd u cc- a pro c ur e dt fFn r pntinl h'-'fy^n nfT>in container and atmospheric 

pressure when cither tho oont ni nor is hot fillod with food - product or when th i ? rtnntninf r i n 

aansportod from a locale of lowor - ntmosphorio pmmi r o to higher atmosph o rio pressure; 
wherein fuithcr the non flexing surface mti i nn i m the same form from prior to 

feet-S Hing or transport, and wherein further tho floating surfaco maintains its inwardly 

flexed oonfiguration following cooling - of the hot filled oont ninr r 
Claim 19. (original). The method of claim 1 8, wherein the thickness of the container 
walls decreases from a point substantially at the mouth to a point substantially at the bottom 
surface. 

Claim 20. (canceled). 
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Claim 2 1 . (original). The method of claim 20, wherein the circumference of the mouth 
is greater than the circumference of the bottom surface. 

Claim 22. (original). The method of claim 21, wherein the plastic comprises a plastic 
suitable for solid phase pressure forming. 

Claim 23 . (original). The method of claim 22, wherein the plastic farther comprises 
polypropylene. 

Claim 24. (original). The method of claim 23, wherein the plastic further comprises a 
barrier enhancement agent. 

Claim 25. (original). The method of claim 24, wherein the barrier enhancement agent 
comprises ethylene vinyl acetate-vinyl alcohol. 

Claim 26. (original). The plastic container of claim 25, wherein the plastic ftinher 
comprises an adhesive suitable for solid phase pressure forming. 

Claim 27. (original). The plastic container of claim 26, wherein the adhesive comprises 
an antioxidant 

Claim 28. (currently amended). The plastic container of claim 22, wherein the plastic 
container is formed from a plastic sheet comprising up to about 1 5 volume % ethylene vinyl 
acetate-vinyl alcohol[[J] and about 80 to about 90 volume % polypropylene and about 5 *e 
about 10 volume V o adhesive . 

Claim 29. (original). The plastic container of claim 1 8, wherein the plastic container is 
formed from a plastic sheet having one or more layers, and wherein fimher the thickness of 
the container walls are about 70-80 volume % of the thickness of the plastic sheet at a 
location substantially adjacent to the container mouth and about 20-40 volume % of the sheet 
at a location substantially adjacent to the bottom surface, and the thickness of the bottom 
surface is about 15-20 volume % of the thickness of the plastic sheet. 
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Claim 30. (original). The plastic container of claim 29, wherein the container wall 
thickness uniformly decreases from a location substantially adjacent to the container mouth 
to a point substantially adjacent to the bottom surface. 

Claim 31. (original). The plastic container of claim 30, wherein the container walls are 
about 0.7 mm thick at a location substantially adjacent to the container mouth and about 0.28 
mm thick at a point substantially adjacent to the bottom surface, and the thickness of the 
bottom surface is about 0,16 mm. 
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